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AMENDMENT G 

INTHEC1.AIMS: 

The following listing of claims replaces any earlier listing: 

1. (currently amended) A process for the adaptation of flavor mixtures comprising fte steps 
of: 

a) selecting or preparing a base food, said base food composing a matrix and a 
flavor mixture, said flavor mixture imparting to said base desired properties, 

b) analyzing the flavor composition and flavor concentration amibutable to said 
flavor mixture in tbe headspace above tiie base foo4, 

c) introducing the flavor mixture into adifferent matrix to produce a second food, 

d) analyzing the flavor composition amibutable to said flavor mixture in the 
headspace above the second food, 

c) cony)aring the results in step b) and d), 

Q changing the composition of the flavor mixture based on the results of step e) 

g) mtroducmg the changed flavor mixture produced in step f) into said different 
matrix and repeating steps d) and e)> and 

h) based on Ae results of step g), repeating steps d) and e) trntil the flavor 
composition attributable to the flavor mixture in the headspace above the %cond food 
substantially corresponds to the flavor composition attributable to the flavor mixture in the 
headspace above the base food. 

2. (Previously presented) A process for tbe adaptation of flavor mixtures comprising the 
steps of: 

a) selecting or preparing a base food, said base food comprising a matrix and a 
flavor mixture, said flavor nuxture imparting to said base desired properties, 
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b) analyzing the flavor composition and flavor concentration attributable to the 
components of said flavor mixture in the headspace above the base food, 

c) introducing the flavor mixture into a different matrix to produce a second food, 

d) analyzing the flavor con]^sitlon attributable to the components of said flavor 
mixture in the headspace above the second food. 

e) comparing the results in step b) and d). wherein the comparing step comprises: 

1) calculating a collection &ctor from the peak area percentages of the 
analyses of the base food and the second food, 

2) calculating the number of moles of the individual flavor compounds in the 
flavor mixture in the headspace above the base food and above the second food, 

f) on the basis of the correction factors detennined m step 2) adapting the flavor 
mixture to be added to the second matrix such that the flavor composition attributable to the 
components of said flavor mixture in the headspace above tbs second food >vfaen analyzed ia 
correspond to that of the base manix and 

g) preparing the adapted flavor mixture in acc(»dance ivith the analytical result and 
subjecting said flavor mixture to sensory testing by incorporatbg said flavor mixture mto said 
different matrix to prepare said second food. 

3. (Ordinal) A process according to Claim 1, wherein the volatile constituents of the flavor 
mixture in die headspace above the matrix are determined. 

4« (Original) A process according to Claim 1» wherein the analyses are carried out by means 
of static headrace gas chromatography. 

5, (Previously presented) A process for the adaptation of flavor mixtures comprising the steps 
of: 

a) selecting or preparing a base food, said base food comprising a manrbc and a 
flavor mixture, said flavor mixture imparting to said base desired properties, 
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b) analy^ng the flavor composition and flavor concentration attributable to the 
components of said flavor mixture in the beadspace above the base food, 

c) introducing the flavor mixmre into a different matrix to produce a second food, 

d) analyzing the flavor composition attributable to the components of said flavor 
mixture in the headspace above the second food, 

e) comparing the results in step b) and d), 

f) on the basis of the correction factors determined in step 2) adapting the flavor 
mixture to be added to the second matrix such that the flavor composition attributable to the 
components of said flavor mixture in the headspace above the second food when analyzed 
correspond to that of the base matrix and 

g) preparing the adapted flavor mixture in accordance with the analytical result and 
subjectii^ said flavor mixture lo sensoiy testing by incoiporating said flavor mixture imo said 
different matrix to prepare said second food; 

wherein the analyses are carried out by means of static headspace gas chromatography; 

wherein the peak area values determmed by gas chromatography for the flavor 
composition attributable to the components of said flavor mixture in the headspace over the base 
matrix and for tbe flavor composition attributable to ibs components of said flavor mixture in the 
headspace over the different matrix are used to form a quotient for calculating tise correction 
&ctors. 

6. (Previously presented) A process accordmg to Claim 1, wherein the ad^ited flavor 
mixture is introduced imo the different matrix at a concentration such that tbe peak area total of 
fte flavor composition attributable to the components of said flavor mixture in Ae headspace 
over tbe matrix corresponds to that of die base matrix. 

7. (Cancelled) 
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8. (Currently amended) A flavor nuxturc produced from a process for the adaptation of 
flavor nuxtures comprising the steps of: 



a flavor mixture, said flavor mixture imparting to said base desired properties, 

b) analyzing the flavor composition and flavor concentration attributable to said 
flavor mixture in the headspace above the base food, 

c) introducing the flavor mixture into a different matrix to produce a second food, 

d) analyzing the flavor composition attributable to said flavor mixture in the 
headspace above the second food, 

e) comparing the results in step b) and d), 

f) changing the composition of the flavor mixture based on the results of step e) 

g) introducing the changed flavor mixture produced in step 1) into said different 
matrix and repeating steps d) and e)» and 

h) based on the results of step g), repeating steps f). d) and e) until the flavor 
composition attributable to the flavor mixture in the headq>ace above the second food 
sife s taittiQlly corresponds to the flavor composition attributable to flavor mixture in ibt 
headspace above the base food 



a) 



selecting or preparing a base food, said base food comprising a matrix and 
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